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3aokpyxutu oarosapajvhy omumijy (A, b, B wu I):

A) V cnyuajy MeHTOpCTBA JHCEpTalfje Ha JOKTOPCKMM CTyadjamMa y Tpyaiuju
TEXHUYKO- TEXHOJIOMIKMX, MPHUPOJIHO- MATEMaTHYKUX M MEAUIMHCKHX HAayKa MEHTOp
Tpeba 1a uma HajMamwe Tpu paga ca SCl, AHCI wim SCle nucre.

B) V cnywajy MeHTOpcTBa aucepTaiidje Ha JOKTOPCKHM CTyAHMjaMa y TpyManuju
APYUITBEHO- XYMAaHHCTHYKUX Hayka MEHTop Tpeba na MMa HajMame TpH pajaa ca
peJieBaHTHE JKMCTe HaydHUX yaconuca (PejeBaHTHa jicTa HAydYHHX yacomuca o0yxBaTa
SCI, AHCI ili SCle mawmcre, nucty dvacommca Koje je MHHHCTapcTBO 3a HAyKy
KIacu(pUKOBaAI0O kKao M24 wu joataHy JMCTY uYacomuca Kojy he, Ha mpemor
YHUBEp3UTETa, JoHEeTH HarmoHanHu caBeTt 3a BUCOKO oOpa3oBame. [loceOHO ce BpenHyjy
U MoHorpadwuje koje MuHUCTapCTBO Hayke Kiacudukyje kao M11l, M12, M13, M14,
M41 u M51.)

B) U uspany nokropcke aucepTpalidje npeMa paHujuM IpoIKucruMa 3a KaHauaTe KOju cy
CTEKIM AaKaJeMCKH Ha3MB MAarucrap Hayka MEHTOp Tpeba Ja HuMa TIeT pajoBa
(pedepennn) koje ra, mo oueHu Beha Hayynmx oOmacth, kBadH(UKYjy 3a MEHTOpa
OJTHOCHE JIUCepTalLlyje.

I) V cayyajy na y yxkoj] Hay4HO] 00JacTH Hema KBaTM()UKOBAHUX HACTABHUKA,
MPWIOKUTH OANyKy Beha mokTopckux cTyauja o MMEHOBamYy pelnoBHOT mpodecopa 3a
MEHTOpA.
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